COBPEMEHHAA PYCCKAA KYXHA
PECTOPAH CBAPOT

= CAXAAMHCKHE AEAMUKATECBI
DELIGHTS OF SAKHALIN

CaxaanmHCcKas ycrpuiia (IOAA€TCA B CBIPOM BHAE)

Sakbalin oyster (raw)

3aneuennas ycrpuia ¢ [lapmesanom u gepemimoin
Baked oyster with Parmesan and ramson

3aneuennas ycrpuma € ICPIYUKOM IYUAN

Baked oyster with chili pepper

Kamgarckuit kpad meAnKoM

A whole Kamichatka crab

Kpacusiii kpab (BOAOCATHK) IIEAHKOM

A whole Hairy crab

KopoaeBckuii kpad mmeAuKom

A whole King crab

= CIIEOIUAAUTET
SVAROG’S SPECIALITET

MmiepaTopckas 3aKycka: YepHasA HKPa, KPACHAA UKPA, IIY9Ibi HKPA, OAAABL
Emperor appetizer: Osetra caviar, Salmon roe, Pike roe, pancakes

= CAAATBI
SALADS

CaaaT ¢ caXaAMHCKHM IPEOEIIKOM, KPEBETKOH U coycom Bacabu

Salad of Sakhalin scallop, prawns and Wasabi sauce

CaxaAMHCKHIH IpeOeIIoK B TOPYHUIHOH 3aIIPaBKe

Sakbalin Scallop with mustard dressing

MaAocoABHEIIT AOCOCH 3 OXOTCKOTO MOPA € KAFOKBOH
1 MEAOBO-TOPYHMYHOI 3aIIPaBKOM
Lightly salted salmon of Okbotsk sea with cranberry and honey-mustard sauce

CaAaT U3 THXOOKEAHCKOTO TYHIIA OAFO(DUH, BHIAOBAGHHOTO B Tarapckom
IIpUAUBE, Ha (PPAHIIY3CKUIT MaHEP

French salad of Sakbalin bluefin tuna of Pacific ocean
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COBPEMEHHAA PYCCKAA KYXHA

PECTOPAH CBAPOT
Bunerper co cAabOCOACHOI CEABABIO 1/300 850
Vinaigrette with lightly salted herring
CaaaT ¢ TeATIBUM A3BIKOM U IPHOaMU 1/380 860
Salad of veal tongue with mushrooms
OamuBbe ¢ PepMepPCKOI IEPEIEAKON U KAMIATCKUM Kpabom 1/270 800
Oluwier of quail and Kamchatka crab
Canar ¢ pocTOI(OM 1 OBOIIIAMI TPUAD 1/325 900
Salad of roast beef with grilled veggies
OBOIIHOI caAaT 1/285 600
Veggies salad
= XOAOAHBIE 3AKYCKH

COLD APPETIZERS
Yepnas uxpa Premium 1/50 8000
Osetra caviar Premium
Kpacnas uxpa aococeBbrx n3 OXOTCKOro MOps 1/130 1200
Local Salmon red roe
[yusst nkpa 1/140 1800
Pike roe
Cyryaail 13 CaXxaAMHCKOTO IPebEIIIKa ¢ OCTPHIMU TOMATAMU 1/32 1200

1 KPACHOM HKPOU
Sugudai of Sakbalin scallop with hot tomatoes and red roe

Taprap us TyHma 6Ar0puH 1/210 1500
Tuna tartare bluefin

Cyryaail U3 IMaATyCa CAXAAHHCKOH aKBATOPUH € OCTPBIM AHAHACOM 1/220 900

Sugndai of local halibut with spicy pineapple

CeAbAB TIO-PYCCKU € 3AIEYCHHBIM KapTodeaem, OPyCHUKOM 1/220 650
%1 MapI/IHOBaHHbIM AyKOM
Russian herring with baked potato, cowberry and marinated onion

Crporannna n3 TyHia 6arodpun 170/100 2500
Sliced frozen tuna bluefin



COBPEMEHHAA PYCCKAA KYXHA
PECTOPAH CBAPOT

Crporannnaa 13 OACHUHEI
S'liced frozen venison

Cubupckue rpy3AH O CMETAaHOM
Stberian Milk mushrooms with sour cream

CaAo Tpex BUAOB C PYCCKUMU 3aKYCKAMH
Set of salo with Russian snack

[TacTpaMu U3 TEAATHHEL C COYCOM U3 TYHIIA
Pastrami of veal with tuna sance

Taprap U3 caXaAMHCKOI OAEHIHBI
Tartare of Sakbalin venison

[Tarrrrer U3 meYEHH IBIIACHKA C YCPHUYHBIM BAPEHBEM, OPEXaMU
U PEMECACHHBIM XA€OOM
Pate of chicken liver with blueberry jam, nuts and homemade bread

Mopckue sictBa n3 OXOTCKOro MOps: IPEOEIIIOK, KPEBETKA, TPyOad,
OCBMUHOT, KAMYATCKUI Kpad

Sakbalin seafood board: scallop, prawns, whelk, octopus, crab

Pribuble fcTBA: TAATYC X/ K, CAADOCOACHAS YaBbIYa, CAADOCOACHAS
HEpKa, TyHer OAr0HH

Fish board: smoked halibut, lightly salted chinook salmon, lightly salted
sockeye salmon, Bluefin tuna

MscHBIe ACTBA COOCTBEHHOIO IIPUTOTOBACHHS:
OyKeHHHA, POCTONd, AZBIK TOBKUI, PYAIAQ
Homemade meat board: boiled pork, roast beef, beef tongue, rulada

Coaenpa: Kamycra xBarenas, rpaObl, oryper; OOIKOBOM,
IIOMHAOP OOYKOBOM
Pickles: Cabbage, mushroons, cucumber, tomato

CerpHas TapeAKa OT CAXAaAHHCKOHM YaCTHOM CBHIPOBAPHH:
Maccaam, Kamam6ep, Moopuc, Yeasep, ['opronsoaa
Plateau de fromages of Sakbalin farmer’s cheese factory:
Gorgonzola, Camembert, Chadder, 1bores, Maasdam

= TOPAUYUHME 3AKYCKH
HOT APPETIZERS

CaxaanHCKHIH TpyOad ¢ OpokkoAn, [TapMe3aHOM M CAHBOYHBIM COYCOM
Local whelf with broccoli, Parmesan and cream sauce
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COBPEMEHHAA PYCCKAA KYXHA
PECTOPAH CBAPOT

CaxaAMHCKHIT rpeOeIIoK ¢ YepHOI UKpol u coycom Cabaiion 1/120 1200

Local scallop with Osetra caviar and Sabayon sauce

ApaHHKHI C CAXaAMHCKIM MaAOCOABHBIM AOCOCEM 180/70 850

Draniki with Sakhalin lightly salted salmon

ApaHuKu ¢ TUIPOBON KPEBETKON U HKOPHO-TBOPOKHBIM COYCOM 180/70 850
Draniki with tiger prawns & red roe-cottage cheese monusse

ZKapensrit kaprodeanb ¢ rpubamu 1/250 630
Fried potato and mushrooms

Osoru rpuAb 1/335 600
Grilled veggies
3arreueHHbIN HAKAAKAH C TOMATHOM CAABCOI U IIAPME3AHOM 1/280 1200

Baked squash with tomato salsa and Parmesan

Kaprodeap Ha yrasax ¢ TprodpeAeM B MECTHOM KPACHOM HKPOI 1/260 670
Charcoaled potato with truffle and local S almon roe

[Mocukynunkn: JKapensie Muan 4ebypeku 150/40 600
Fried mini chebureks

= CVYIIBI
SOUPS

Kpewm-cymr 13 redeHo HBETHOM KAIIYCThl ¢ KAMYATCKAM Kpabom 1/260 850

Cream of baked canliflower with crab

AAMUPAABCKAs yXa 1/360 850
Admiral nkha
Cym u3 AeCHBIX ITPUOOB C ITEPENTEAKOI 1/350 600

Mushroom soup with quail

[Txr CBupckue ¢ TEAATHHON 1 OEABIMU IPHUOAMI 1/530 800
Svirskie shehi with veal and ceps

Bopr ¢ carom 380/75 750
Borsch with salo



COBPEMEHHAA PYCCKAA KYXHA

PECTOPAH CBAPOT
= OCHOBHBIE BAIOAA
MAINS
BAFOAA U3 MOPETTPOAYKOB U PBIBbI
SEAFOOD AND FISH
KpaboBbie KOTAETHI C IIFOPE U3 KOPHS CEABAEPES B COYCOM 1/315 1500

13 KOITYCHOIO yIPs
Crab cutlets with mushy celery and sauce of smoked eel

3aredeHHbIl COAC C TATTEHAAOM 1/470 2400
Baked sea bass with tapenade

CaxaAMHCKHI AOCOCH C HAYMHEHHBIM IIIIIMHATOM BAPCHIKOM 170/60 1200
u coycom buck
Salmon with pierogi of spinach and Bisque sance

AAABHEBOCTOUHBIN IAATYC € IIOPE U3 CEAbACPET 1 KOGEHHBIM COYCOM /360 2700

Halibut with mushy celery and coffee sance

BAFOAA U3 ITTUIIBI
POULTRY

VTHHAS HOKKA C IIFOPE U3 LBETHON KAIYCTHI M ITOAAME /3301700
Duck confit with mushy canliflower and berries

[TepereAka co mmmHaToOM 1 rpubamu 1/465 1500
Qunail with spinach and mushrooms

ZKapensiit npiracHok 1o — Kpemaescku /3501800
Kremlin fried chicken

MACHBIE BAFOAA

MEAT

['OBSIKBS IPYARHKA C IICYCHBIM KapTOheAeM /550 2200

U IIEPEIHO-TPIOMEABHBIM COYCOM

Beef brisket with baked potato and pepper-truffle sance

Depmepckast pyAbKa TOMACHAS B IIUBE € TYILIECHON KAIlyCTOM /100 500
(pakTHraecknii Bec IpH B3BEIIIMBAHIIH)

Braised pork belly with stewed cabbage

(actual weight at weighing)

Pebpo MpaMOPHOTO TEACHKA C TOMACHOM IPEUKON U TprOaMu 1/380 2100

Marbled calf rib with buckwheat and mushrooms



COBPEMEHHAA PYCCKAA KYXHA
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TomaensIit B cmeTane (pepMEepCKUil KPOAUK C TPATEHOM
Braised with sour cream rabbit meat and gratin

Pubait (pakrudaeckuii Bec mpu B3BEITHBAHIN)

Rib eye (actual weight at weighing)

[TatoOpuan
Chateanbriand

IIleukn Teaenka

Calf cheeks

bedcrporanos ns dpepmepckoit TEAATHHBI € KAPTOPEABHEIM IIIOPE U
MYCCOM H3 OEABIX IPHOOB
Veal Stroganoff with mushy potato and cep mousse

CBuHas KOpefika OT CaXaAMHCKUX (DEPMEPOB € TYIIIEHON KaIlyCTOM
Pork loin with stewed cabbage

AepeBeHCKIE TOAYOIIBI C TEAATHHON

Cabbage rolls with veal

= AEIIKA U BBIITEUKA
MOLDING FROM THE DOUGH

ITEABMEHH
DUMPLINGS

AaABHEBOCTOYHEIE C IPEOEIIIKOM

Dalnevostochnye of scallop

Cubupckue co CBUHHHON U TOBAAMHOM

Stiberian of beef & pork

BAPEHHUKHU
PIEROGI

C xaprodenem

Of potato

C KBaIreHON KaycTon

Of cabbage

C Buinaen

Of cherry
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COBPEMEHHAA PYCCKAA KYXHA
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XAEDB
BREAD

Tpu BuA2 pEMECAEHHOTO XA€0a CO CAUBOYHBIM MaCAOM 200
Three kinds of homemade bread with butter

= BYTEPBPOABI
SANDWICHES

C HEYCHBIO KYPUABCKOM TPECKH, IIEPEIIEAMHBIM AHIIOM U 3€ACHBIM AYKOM /150 380
With cod liver, quail egg and spring onion

C HepKoI cAaOOI COAH, APTUIIIOKAMH, COAEHBIM OI'YPIIOM 380
U CBEKOABHO-TBOPOKHBIM CBIPOM 1/135
With lightly salted sockeye salmon, artichoke, marinated cucumber and beet-curd cheese

C TeASYbUM A3BIKOM, MAPHHOBAHHBIME IPY3AAMHI B CAHBOYHBIM XPEHOM /190 450
With veal tongue, marinated milk mushrooms and cream horseradish

= BAUHDBI
PANCAKES
C kapTodeABHBIM IIOpPE 1/190 450
With mash
C AOCOCEM B CAUBOYHBIM CHIPOM 1/190 600

With salpmon and cream cheese

C kaMYaTCKUM KPaOboM 1 TPIOGEABHBIM COYCOM /195 800
With crab and truffle sauce

I Tinenmunbre 1/80 250
Wheat
Haunmka Ha BEIGOP: YePHUYIHOE BAPEHBE, MCA, CIVILICHKA, CMCTAHA 1/30 100

Choose your taste: blue berry jam, honey, condensed milk, sonr cream

= AECEPTDBDI
SWEET ENDING

TBOPOKHAS 3ATIEKAHKA 1/165 400
Curd casserole
Harroaeon 17180 400

Napoleon
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CMeTaHHUK
Sour cream cake

MeaoBuk
Honey cake

[TagHa KOTTA M3 OCTPOBHBIX ATOA
Panna cotta of local berries

AoMariraee IIoKOAaAHOE MOPOKEHOE
Homemade Choco ice cream

Aowmaraee moposxkenoe Kaorroska
Homemade Klopovka ice cream

AomalHee MOPOKEHOE € XAEOOM
Homemade ice cream with bread

AomalHee BAHHABHOE MOPOKEHOE
Homemade vanilla ice cream

Aroanas Baza

Berry set

PECTOPAH CBAPOT
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